bacon wrapped dates
sage, maple, cayenne
*gluten free & dairy free

toasted sesame salmon sashimi
wasabi mayo, eel sauce
*gluten free

avocado radicchio crisp
brown rice, miso vinaigrette
*gluten free, vegan, vegetarian, & dairy free

mahi-mahi ceviche
tomato, red onion and lime
*can be gluten free

zucchini fritters
chick peas, tahini sauce
*gluten free, vegan, vegetarian, & dairy free

cauliflower florets
buffalo sauce, ranch
*gluten free, vegan, vegetarian, & dairy free

tortilla espanola
piquillo dolce, vidalia onions and potatoes
*gluten free, vegetarian & dairy free

viethamese summer rolls
cucumbers, carrots,
shitake, cilantro lemon chili sauce
*gluten free & vegetarian

prosciutto crostini
fennel slaw, lemon, pesto
*contains nuts

veggie sushi
avocado, carrots, cucumbers
*gluten free, vegan, vegetarian, dairy free

mini chicken parm sliders
mozzarella, homemade marinara

PLEASE

SELECT
FOUR CATERED
HORS D'OEUVRES

caramelized onion tarts
fig confiture, gorgonzola
*vegetarian

crispy vegetable spring rolls
red pepper syrup
*vegetarian, vegan & dairy free
*may contain traces of
tree nuts, peanuts, shellfish, fish

grilled cheese
tomato soup shot, basil
*vegetarian

mini shrimp dumplings
mirin, tamari, sesame oil
*contains shellfish

crispy polenta fries
romesco sauce, rosemary, sage
*gluten free, vegan, vegetarian, & dairy free
*contains nuts

mini blue burgers
maytag blue, sautéed onions, ketchup

filet mignon
horseradish cream and micro greens

miniature crab croquettes
panko crusted, smoked gouda, chipotle aioli
*contains shellfish

deviled quail eggs
dijon, bacon bites
*gluten free, dairy free

truffled wild mushrooms
crispy tarts, chives and créme fraiche
*vegetarian

mini corn dogs
honey dijon dip



double chocolate brownies
ganache & raspberries
*may contain traces of tree nuts

churros
dulce de leche dipping sauce

homemade tiramisu
lady fingers, disorono, mascarpone cream
*contains nuts

SERVED

THROUGHOUT
CRUDITE &
CHEESE BOARDS

GUESTS
ENJOY AN
ASSORTMENT
OF ITEMS
MADE IN

ACTIVITY
NUMBER OF
ITEMS WILL BE
BASED ON FINAL
HEADCOUNT
& ARE INVENTED
DAY-OF
ALONGSIDE OUR
PROFESSIONAL
CHEF
INSTRUCTORS

PLEASE

SELECT
TWO PASSED
DESSERT
HORS D'OEUVRES

mini fruit tarts
crispy cups, creme péatisserie, framboise

tres leches
butter cake & cinnamon

apple walnut empanadas
ginger, blueberry coulis, fresh whipped cream
*contains nuts



